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FLARRPAGES #59
The Foreign Language Association
Of the Red River
Volume #2, Spring 2007
"Vive la gastronomie! A new club for
your school" Veronique Walters,
Concordia College
While teaching, I realiz.ed a couple of years
ago, that both my students and I enjoyed discussions about food and that they never
missed a dinner at my home if invited. So, I
decided to start the "Gastronomie club".
The concept is rather simple: students pick
French or francophone recipes~ buy the
groceries, come to my house, cook diner and
eat it.
Such a club can have great impact on your
students. For some it is a chance to develop
cooking skills and to become more familiar
. with different foods. Even somethi_ng as
basic as leeks turns out to be an adventure
and students gain more confidence in trying
out new ingredients. Others simply enjoy
the interaction with others and making new
· friends. Some or most of the conversation
can be done in French. We all know that
opportunities to use the language outside the
classroom play a major role in language
learning. In this situation students are highly
motivated and the hands· on activities
facilitate comprehension.
Cultural awareness develops in a friendly
atmosphere as students discover meals from
many countries. The enthusiasm portrayed
by the students is great advocacy for your
program. I have heard of students picking a
language because they wanted to be part of
its club! You can also easily extend interaction with your community. You can
prepare a meal for a shelter or a hospitality
house, you can organize an international
evening to broaden people's horizons and
promote cultural diversity.
You can also organize fundraisers such

File under:
•Dining Club
•Gastronomie
•Food and
Language,
Culture

as creating a recipe book to sell or preparing and seJling food at school events.
If your curriculum evolves around the
ACTFL standards, all five C's can be easily
incorporated in the club.
How does exactly this club function?

Initial set-up:
I started by posting flyers and talking to all
the French cl~ses about an upcoming
meeting for this club. We held the meeting
and we decided on the following items:
•Dates (Friday night works well)
•Theme for each date; either a region of
France or a francophone country .
•Volunteers to be in charge of finding
recipes for one meal
•One student became_ my coordinator.
She is in charge of communication, such as
sending reminders via e-mail. I informed the
students of a $5 fee per meal to help purchase the groceries. I pay the excess and my
department refunds me. I also let them know
that we will need a volunteer each time to go
buy the groceries. After all of this is decided we just wait for our first dinner.

In between dinners
To ease the organization process of each
meal, I use an online program we have at
Concordia where I can post documents and
students can edit them (if you don't have
one you can simply post the sheets in your
room and student sign up). I created one
document that I use for each dinner. I write
the theme and the names of the students who
will find the recipes. I have sections with
blank spaces so students can add their name
(who is coming - with a limit of eight and a
waiting list - who is driving, where and
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when they will pick up others, who will ride
in their car and who will buy the groceries).
As soon as students tell me what the menu
is, I post it. I ask to have the grocery list as I
delete some items that I have at home and
then pass it to whoever is buying the
groceries.
The day of the dinner

When the day comes, I just need to be
home and wait for the students to arrive.
Everyone refunds whoever has paid the
groceries ($5 for the students and then I
cover the remaining balance) and we get
busy. I usually pair up the students and they
pick what they want to prepare: the appetizer, the main dish, the side dish or the
desert. The recipes are passed (in French or
English depending on the group's level) and
I help when n~eded. After the meal, we all
help clean. It is very common for the
students to stay afterwards and visit. The
more they come the more comfortable they
get and the longer they stay!
All I have to do before the meals is to go
online from time to time to check who is
coming and if volunteers signed up. I really
enjoy spending time with the students and
teaching them about culture and how to
cook.
Limitations

We are of course limited in our choice of
recipes: ingredients or cooking time can be
problematic. If we can't find a substitute or
if I don't have what is needed at home
students pick another recipe.
Can you make this work in a school
setting? Absolutely! You could ask to use
the Home Economics room after school,
take turns at a student's home or offer your
own home. Parents can arrange carpool and
pick up. Depending on your budget, students
may have to pay more or less but if you
fundraise you can make it more affordable
for everyone.
There are some obvious ways to link this
club to your curriculum. Some principals
may not see the connection but it is there.

You can of course reinforce vocabulary
learned in the classroom, and you can even
practice grammar: use of imperative,
infinitives, or articles. You are making
culture come alive in a way that students
will remember because it will be concrete.
You can teach across the curriculum by
practicing math skills when you do metric
conversions. Geography becomes meaningful as regions and countries are associated
with food. You can even create projects,
such as:
•Creation/translation of a recipe in class, the
club then cooks it.
•Make a recipe book: get recipes from
restaurants around the world or research
some in magazines, books or the internet
and you will bring globalization to your
school. Your club will then try them.
•Organize a food contest! We do a QuicheOff where students enter their own quiche.
We bring outside judges and give prizes to
the best three quiches. This also promotes
your program and your school.
This club works great at Concordia and
runs pretty much by itself. It brings fun and
meaning to teaching. I encourage you to try
it today! Bon appetit!
Moorhead, Mn
walters@cord.edu
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